MY NO-BAKE PECAN PIE TRUFFLES 
2 
c.(210 g.) toasted unsalted pecans, finely chopped, plus more for topping

1 
c.(100 g.) graham cracker crumbs (from about 6 full sheets)

½ 
c.(107 g.) packed dark brown sugar

½ 
tsp.kosher salt

¼ 
c.heavy cream

2 
tbsp.pure maple syrup

6 
oz.semisweet chocolate (preferably 60% cacao), coarsely chopped

1 
tbsp.vegetable oil

In a large bowl, toss pecans, cracker crumbs, brown sugar, and salt with a rubber spatula until combined.
Add cream and syrup and fold with spatula until mixture starts to clump and stick together. (This might take a few minutes, but keep mixing; it will work.)
Scoop rounded tablespoons of pecan mixture (about 20 g. each) and, with clean hands, form into a ball. Arrange balls on a parchment-lined baking sheet.
Freeze balls on sheet until firm to the touch and no longer sticky, about 30 minutes.
In a medium microwave-safe bowl, microwave chocolate and oil in 30-second increments, stirring between each, until melted and smooth, about 1 minute total.
Working one at a time, dip balls into chocolate, spooning chocolate over until coated. Using a fork, lift out balls, gently shake off any excess chocolate, and return to baking sheet. Top with more pecans.
Refrigerate truffles until chocolate is set, about 1 hour.
MAKES: 22
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Serious Eats / Fred Hardy

I've been known to go big (some friends would say overboard) when I'm baking cookies for a special occasion, like the holidays. One year, I offered a 12-cookie selection made up of elaborately decorated festive cut-out, sandwiched, and dipped cookies that almost killed me (not an exaggeration). Unless I'm baking for a celebration or prepping for a bake sale, however, my everyday cookies of choice are almost always quick and easy. By "everyday," I mean you can easily whip up a batch in about 30 minutes—or better, you can prep a batch of dough to freeze and bake whenever the mood strikes. Whether you want a wonderful slice-and-bake option like a French sablé or buttery shortbread, we guarantee there's an easy cookie recipe in this collection to satisfy any cookie craving or occasion.
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New-Fashioned Snickerdoodles

Serious Eats / Vicky Wasik

Snickerdoodles are perhaps one of the first and easiest cookies to make for newbie bakers—it certainly was for me in home economics class way back when. For her new version of an old classic, Stella favors coconut oil over the traditional shortening used in many recipes, and blends two types of cinnamon for a more complex flavor.

Get Recipe: New-Fashioned Snickerdoodles
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Easy One-Bowl Oatmeal Cookies

Serious Eats / Vicky Wasik

Melted butter and resting the dough a bit are the keys to these marvelously chewy oatmeal cookies with crisp edges, butterscotchy middles, and tart dried cranberries (or cherries).

Get Recipe: Easy One-Bowl Oatmeal Cookies
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PB&J Thumbprint Cookies

Serious Eats / Niedle Creative

Occupying the space between a classic thumbprint cookie and a peanut butter blossom, these PB&J thumbprint cookies are a light, just-sweet-enough treat. Using natural peanut butter without added sugars or emulsifiers gives you more control over the flavor and texture of the cookie, and freezing the cookie dough briefly before baking keeps the dough cold, helping the cookies hold their shape while baking.

Get Recipe: PB&J Thumbprint Cookies
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Oatmeal Raisin Cookies

Serious Eats / Fred Hardy

These oatmeal raisin cookies are simultaneously soft and crisp, with slightly chewy edges and warm notes of cinnamon and freshly ground nutmeg. Browning the butter develops nutty and complex flavors, and blooming the spices in the hot fat of the butter intensifies their aromatic qualities.

Get Recipe: Oatmeal Raisin Cookies
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Shortbread Cookies

Serious Eats / Amanda Suarez

Each bite is rich and buttery, with a tender, crumbly texture that melts in your mouth. Plus: The dough takes just five minutes to make.

Get Recipe: Shortbread Cookies
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Quick and Easy Chocolate Chip Cookies

Serious Eats / Vicky Wasik

The secret to BraveTart's (a.k.a. Stella Parks) chocolate chip cookies is to use hand-chopped bar chocolate—which has better flavor and forms larger pockets of oozy melted goodness when baked—instead of commercial chocolate chips. Another is to use American over European butter to ensure a chewy texture.

Get Recipe: Quick and Easy Chocolate Chip Cookies
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Butterscotch-Pecan Cookies

Serious Eats / Maureen Celestine

These salty-sweet cookies get their rich flavor and fudgy texture from brown butter, miso, and butterscotch chips. Browning butter amps up the butterscotch flavor while adding a tempering nuttiness. By cooling the brown butter to 62°F before proceeding, you can cream the butter and sugar together, yielding the light, fluffy, well-aerated mixture needed for perfectly chewy cookies.

Get Recipe: Butterscotch-Pecan Cookies
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Lemon Sugar Cookies

Serious Eats / Robby Lozano

Using lemon juice and zest in both the cookie dough and sprinkled over the glaze gives these slice-and-bake sugar cookies a bright citrus flavor.

Get Recipe: Lemon Sugar Cookies
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Brown Butter Bananarama Cookies

Serious Eats / Amanda Suarez

Unlike subpar banana cookies, these cookies have the same rich banana flavor as the very best banana bread but with a chewy, tender cookie texture that makes them perfect for dunking into a cold glass of milk.

Get Recipe: Brown Butter Bananarama Cookies
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Vegan Chocolate Chip Cookies

Serious Eats / Vicky Wasik

This excellent vegan version of Stella's chocolate chip cookie swaps in refined coconut oil for butter and an oat slurry for eggs. A bit of dry malt extract imparts toasty notes that mimic the taste of brown butter.

Get Recipe: Vegan Chocolate Chip Cookies
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Soft and Crunchy Peanut Butter Cookies

Serious Eats / Vicky Wasik

These soft, chewy cookies double down on peanutty flavor with both chunky peanut butter and whole roasted peanuts, which add a desirable crunch. Light brown sugar imparts butterscotch notes.

Get Recipe: Soft and Crunchy Peanut Butter Cookies
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Vanilla Sprinkle Cookies

Serious Eats / Carrie Vasios

Rolling balls of vanilla dough in rainbow sprinkles is like putting party dresses on plain cookies. These are reminiscent of the cookies you'd find at an Italian-American bakery.

Get Recipe: Vanilla Sprinkle Cookies
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Chewy Brown Sugar Cookies

Serious Eats / Vicky Wasik

Melted butter and light brown sugar produce a dense, chewy cookie, made all the more irresistible with a crackly brown sugar crust. It takes only about 30 minutes from start to finish.

Get Recipe: Chewy Brown Sugar Cookies
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Easy Mexican Wedding Cookie

Serious Eats / Vicky Wasik

Whether you call them "Russian tea cakes," "snowballs," or my favorite, "butterballs," there's no denying these powdered sugar-coated, nut-studded cookies are an absolute melt-in-your-mouth delight. They belong in everyone's cookie repertoire.

Get Recipe: Easy Mexican Wedding Cookie
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Lemon Meltaways

Serious Eats / Vicky Wasik

A cross between lemon shortbread and cotton candy, these impossibly delicate cookies get their distinctive texture from a mix of powdered sugar and tapioca starch, which results in a richer, more buttery flavor. Feel free to substitute the lemon with lime or a combination of citrus zests.

Get Recipe: Lemon Meltaways
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No-Bake Cookies With Chocolate, Peanut Butter, and Chewy Oats

Serious Eats / Vicky Wasik

No one has to know that these rich, salty-sweet morsels are really just fudge masquerading as no-bake cookies. All you need is a clip-on digital thermometer to ensure that the fudgy base is cooked to the right temperature.

Get Recipe: No-Bake Cookies With Chocolate, Peanut Butter, and Chewy Oats
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Brown Butter Shortbread Cookies

Serious Eats / Vicky Wasik

Malted milk powder, brown butter, and toasted sugar make these shortbread cookies as tender and meltingly rich as a French sablé, but extra toasty and caramelized.

Get Recipe: Brown Butter Shortbread Cookies
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French Sablé Cookies

Serious Eats / Amanda Suarez

These French slice-and-bake cookies are rich, sweet, buttery, and perfect for the holidays or any time of year.

Get Recipe: French Sablé Cookies

Read the original article on Serious Eats

